130	DENSE JUICE AND SYRUP
with an equal or multiple weight of water, the reading being multiplied
by the degree of dilution. A hydrometer or Westphal balance may also
be used after dilution.
EXAMPLE : 10 grams of a juice were diluted with 90 grams of water, the
specific gravity at 17-5° then being 1-0201. This corresponds with 5-1 degrees
Brix, so that the original solution would have 51 degrees Brix, which is equiva-
lent to the sp. gr. 1-2383.
2.	Sugar.—In a German silver or nickel dish exactly 26-046 grams
of the substance (using Mohr graduations) are weighed and are then washed
completely into a 100 c.c. flask.    Sufficient basic lead acetate is added to
precipitate the impurities, the clarification being completed with a little
alumina cream  (a paste of aluminium hydroxide, freshly prepared and
well washed with water by decantation).   The solution is then made up to
the mark, shaken, allowed to stand, filtered and polarised.    The reading
gives directly the percentage of sugar in the juice.
When invert sugar and raffinose are present in appreciable proportions,
direct polarimetric determination of the saccharose does not give accurate
results; the procedure indicated for molasses (q.v.) is then followed.
3.	Water and Dry Matter.—A direct or an indirect method may be
used.
 (a)	Direct determination.   The procedure is similar to that given for
diffusion juice, but only 3-5 grams of substance are taken and after this
is weighed into a dish, previously tared with sand (about 50 grams) and
a rod, the dish is placed in an oven for a quarter of an hour until the juice
becomes fluid and penetrates the sand.    The dish is then removed from
the oven, placed on a sheet of smooth paper, and the material carefully
mixed with the rod so as to obtain a homogeneous mixture.    It is then
dried in an'oven, first at about 70° and then at 100-110° to constant weight,
this usually requiring about 8 hours.
 (b)	Indirect determination.   The water may be calculated, as in diffu-
sion juice, on the assumption that the dry matter is represented by the
degrees Brix or, better, by the percentage of sugar determined refracto-
metrically ; in either case, the water is obtained by deducting the percentage
of solid matter from 100.
With liquids which are very dense and highly coloured, or contain solid
particles, the refractive index may be determined after dilution of the
juice with a known proportion of water ; if a weight p of substance, after
dilution with a weight p' of water, gives a refractive index corresponding
with a % of water, the percentage of the latter in the undiluted substance
.„ ,            (100 — a) p'
will be a — 1	—.
P
The accuracy of the results of the refractometric determination dimin-
ishes, of course, with increase in the non-saccharine substances contained
in the liquid. With very impure products this source of error may be
obviated to some extent by diluting, not with water, but with a known
weight of pure sugar solution in which the water has been determijiad
with the refractometer. Thus, if a weight p of the substance is mixed witib

